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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMEMAKERS 1  CHAT  Tuesday,  November  26,  19^0 

(FOR  BROADCAST  USE  ONLY) 
Subject:     "QUESTIONS  AND  ANSWERS .  "     Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 
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The  mailbag  this  week  offers  plenty  of  evidence  that  Christmas  is  not 
far  away.     These  letters  sound  as  if  Santa  Claus  himself  was  asking  questions 
about  Christmas  gifts.     Eor  here's  a  question  about  making  candy,  and  here's 
one  about  fruit  cake.    Here's  a  letter  about  salted  nuts,  and  here's  another 
about  orange  marmalade. 

Let's  take  up  the  candy  questions  first.     Here's  a  lady  in  distress 
because  she  can't  make  caramels  that  won't  curdle.     She  writes:     "As  soon  as 
I  put  the  milk  in,   the  caramel  mixture  separates.    White  flecks  appear  that 
spoil  the  looks  of  the  candy.     Please  tell  me  how  to  make  caramels  that  don't 
curdle.  11 

Here's  the  answer  from  cookery  scientists  at  the  Bureau  of  Home 
Economics:     To  prevent  caramels  from  curdling,   stir  in  the/milk  gradually; 

.  or  use  evaporated  milk  which  does  not  curdle.     The  reason  milk 
separates  this  way  when  you  add  it  all  at  once  is  that  heat  and  acid  act  on  it 
before  it  has  time  to  become  part  of  the  smooth  caramel  mixture. 

How  let's  take  up  the  second  question  from  a  candy-maker  in  difficulty. 
This  letter  says:     "The  molasses  taffy  I  make  just  never  will  harden.     I  cook 
it  until  it  forms  a  soft  ball  in  water,  as  the  recipe  says.    But  it  never 
hardens  just  keeps  on  being  a  sticky,  waxy  mess. 
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The  cookery  scientists  suggest  that  the  trouble  may  "be  too  much  acid 
in  the  taffy  mixture,  or  may  "be  not  cooking  enough. 

Most  good  recipes  for  molasses  taffy  call  for  vinegar,  and  often  also 
cream  of  tartar  to  keep  the  mixture  smooth.    But  a  little  too  much  of  either 
of  these  acids  will  keep  the  candy  from  hardening.    Use  only  2  tablespoons  of 
vinegar  and  a  half  teaspoon  of  cream  of  tartar  for  a  cup  and  a  half  of  sugar 
and  a  half  cup  of  molasses. 

Cooking  the  taffy  long  enough  is  quite  as  important  as  getting  the  right 
proportion  of  ingredients.    And  a  candy  thermometer  is  the  most  accurate  way 
to  be  sure  the  candy  is  done.    Anyone  who  makes  much  candy,  for  Christmas 
or  any  other  time,  will  save  a  good  deal  of  trouble  and  time  by  investing  in 
a  candy  thermometer.     With  a  thermometer  you  just  cook  your  taffy  until  the 
thermometer  registers  270  degrees  Fahrenheit.     That's  a  lot  easier  and  more 
accurate  than  dropping  little  dabs  of  candy  in  water  and  testing  with  your 
finger  again  and  again. 

So  much  for  the  questions  about  cooking  candy.     How  here's  a  candy 
question  from  a  housewife  who  says  she's  overweight  and  very  fond  of  sweets. 
She  says:     "Is  it  true  that  honey  is  not  fattening?    My  neighbor  tells  me  I  can 
eat  all  the  candy  I  want  without  gaining  weight  if  I  make  the  candy  of  honey." 

Alas,  your  neighbor  has  a  mistaken  idea.     Honey  is  one  form  of  sugar. 
Honey  is  a  delicious,  wholesome  natural  sweet  with  its  own  special  flavor. 
But  you  can  get  fat  on  honey  candy  as  on  plain  sugar  candy. 

And  this  question  reminds  me  of  another  question  about  honey:     "Why  is 
honey  used  so  often  in  making  fruit  cake?" 

The  answer  is:    Because  honey  helps  keep  fruit  cake  moist.     Honey  happens 
to  have  the  power  of  absorbing  moisture  from  the  air.     So  a  little  honey  in  fruit 
cake  helps  keep  the  cake  from  drying  out. 


cc':: 


R-HC  -  3  -  ll/26/UO 

Now  to  answer  the  letter  asking  for  exact  directions,   step  "by  step, 
for  salting  almonds  and  peanuts. 

The  writer  of  this  letter  seems  to  think  salting  nuts  is  a  long  and 
difficult  process.     It's  just  the  contrary. 

First,  put  the  raw  shelled  nuts  in  a  deep  wire  sieve  and 
set  the     sieve       down  in  a  pan  of  hot  water  -  just  "below  "boiling.    Let  the 
nuts  stand  in  the  hot  water  3  minutes.     Then  the  skins  will  "be  so  loose  you 
can  slip  them  off.     Let  the  nuts  dry  on  absorbent  paper  overnight. 

Now  the  nuts  are  ready  to  fry  and  salt.     Heat  a  quart  of  cooking  oil 

in  a  kettle  to  300  degrees  Fahrenheit.    Have  a  half  pound  of  nuts  in  a  sieve 

large  and  deep  enough  so  they  won't  float  off  when  you  let  the  sieve  down 

into  the  hot  fat.     Let  the  nuts  cook  in  the  hot  fat  6  or  7  minutes.     Lift  the 

nuts  out  when  they  are  only  light  "brown  because  they  are  so  hot  they  go  on 

cooking  after  they  come  out.     Spread  the  nuts  on  absorbent  paper.    Pat  them 
with  the  paper 

gently/while  hot  to  remove  excess  fat,  and  sprinkle  with  salt. 

Here's  the  last  question:     "Please  tell  me  how  to  make  orange  marmalade 
without  the  naturally  "bitter  taste  of  the  peel.11 

Many  people  prefer  marmalade  with  the  "bitter  flavor.     But  if  you  want 
to  remove  this  taste,  cook  the  peel  and  the  pulp  separately.    Boil  the  peel, 
sliced  thin,  in  a  good  deal  of  water  until  tender.     Now  and  then  change  the 
water  as  the  peel  "boils.     Some  varieties  of  orange  have  a  more  bitter  peel 
than  others.     The  sour  or  Seville  orange  is  one  of  these. 

That's  all  the  questions  for  today.     Look  for  more  on  Thursday. 
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